pork pie recipe jamie oliver

pork pie recipe jamie oliver is a classic British delicacy that has been reinvented by many chefs, including
the renowned Jamie Oliver. Known for his approachable cooking style and emphasis on fresh ingredients,
Jamie Oliver’s take on the pork pie offers a delicious and satisfying version of this traditional meat pie. This
article explores the detailed pork pie recipe Jamie Oliver has popularized, highlighting the ingredients,
preparation techniques, and tips to achieve the perfect balance of flavors and textures. Whether you are a
seasoned cook or a beginner, understanding this recipe will guide you through making a classic pork pie
that is both authentic and mouthwatering. From the pastry to the filling, learn how to create this iconic
dish step-by-step. The following sections will cover the necessary ingredients, preparation methods, baking

process, and serving suggestions to help you master this delightful recipe.
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Ingredients for Jamie Oliver’s Pork Pie

Understanding the ingredients in the pork pie recipe Jamie Oliver provides is essential to achieving the
authentic taste and texture of this classic dish. The recipe emphasizes fresh, high-quality pork and simple,
natural components to enhance the flavor without overwhelming it. The ingredients list includes both the

filling and the pastry components, each playing a critical role in the overall success of the pie.

Main Ingredients for the Filling

The pork filling is the star of the dish, and Jamie Oliver's recipe typically calls for a combination of minced

pork and pork shoulder for a balance of lean and fatty meat, ensuring juiciness and flavor.

e Minced pork (preferably fresh and high quality)



Pork shoulder, finely chopped or minced

Onion, finely chopped for sweetness and texture

Fresh herbs such as thyme or sage for aromatic notes

Salt and freshly ground black pepper for seasoning

Gelatin or aspic (optional) to set the filling inside the pie

Pastry Ingredients

The pastry used in Jamie Oliver’s pork pie recipe is typically a hot water crust pastry, known for its sturdy

texture that holds the filling well while remaining crisp and flavorful.

All-purpose flour

Pork fat or lard, essential for traditional hot water crust pastry

Water, heated to melt the fat

Salt

Preparation and Making the Pastry

The hot water crust pastry is a defining element of the pork pie recipe Jamie Oliver features. It requires a
specific technique to achieve the right consistency, which is firm enough to hold the filling but tender

after baking.

Steps for Hot Water Crust Pastry

Preparation of the pastry begins with melting the pork fat or lard in hot water, which is then combined

with flour and salt to form a dough. This method ensures a pliable and robust pastry dough.

1. Heat water and pork fat together in a saucepan until the fat is fully melted.

2. Remove from heat and add the flour and salt immediately, stirring vigorously to combine.



3. Allow the mixture to cool slightly, then knead the dough until smooth and elastic.

4. Wrap the dough in plastic wrap and refrigerate for at least 30 minutes to rest.

Tips for Handling Pastry

Working with hot water crust pastry can be challenging, but a few tips help facilitate the process:

e Work quickly while the dough is still warm to mold it into pie tins or free-form shapes.
e Use lightly floured hands and surfaces to prevent sticking.

¢ Keep the dough covered when not in use to avoid drying out.

Preparing the Pork Filling

Jamie Oliver’s pork pie recipe requires careful preparation of the filling to ensure a moist and flavorful
interior that complements the crispy pastry. The filling combines minced and chopped pork with

seasonings to create a harmonious blend of taste and texture.

Mixing and Seasoning the Meat

Proper seasoning is critical for the pork filling. The meat should be well seasoned with salt and pepper, and
fresh herbs can be added for depth of flavor. Some recipes also include a small amount of onion or shallots to

add moisture and sweetness.

Optional Additions

While the traditional recipe is straightforward, some variations incorporate additional ingredients for

complexity:
e Nutmeg or mace for a subtle spice note
¢ Garlic for aroma

¢ Gelatin or aspic poured over the filling after baking to set and bind the meat



Assembling the Pork Pie

The assembly process in Jamie Oliver’s pork pie recipe is crucial to ensure the pie holds together during
baking and slices neatly after cooling. The pastry casing must be properly shaped and filled without air
pockets or gaps.

Forming the Pastry Shell

The hot water crust pastry is shaped into a shell, typically using a pie mold or by hand forming. The base

and sides are crafted first, ensuring even thickness for uniform baking.

Adding the Filling

The prepared pork filling is packed firmly into the pastry shell, leaving a small space at the top for the pie

lid. Pressing the filling gently helps to avoid air pockets, which can cause the pie to collapse.

Sealing the Pie

A lid made from the same pastry dough is placed over the filled shell and sealed by crimping the edges. A

small hole or vent may be cut in the top to allow steam to escape during baking.

Baking and Cooking Tips

Proper baking is essential to achieve the ideal texture of both the pastry and the filling. Jamie Oliver’s pork
pie recipe includes specific temperature and timing guidelines to ensure the pie cooks evenly and

thoroughly.

Oven Temperature and Baking Time

The pie is usually baked at a moderate temperature, around 350°F (175°C), for approximately 1 to 1.5 hours.
This allows the pastry to become golden and crisp without burning, while the filling cooks through.

Checking for Doneness

Indicators of a fully cooked pork pie include a firm pastry crust and no visible pink in the meat filling.



Using a meat thermometer can help confirm that the internal temperature has reached at least 160°F (71°C)

for safety.

Cooling and Setting

After baking, the pork pie should be cooled completely before slicing. This resting period allows the flavors

to meld and the filling to set, especially if gelatin or aspic is used.

Serving Suggestions and Storage

Jamie Oliver’s pork pie recipe is versatile and can be enjoyed in various ways. Proper serving and storage

extend the enjoyment of this traditional dish.

How to Serve Pork Pie

Pork pie is commonly served cold or at room temperature, making it an excellent option for picnics,

buffets, or casual meals. It pairs well with traditional accompaniments such as:

¢ Pickled onions or chutney
¢ English mustard or horseradish sauce

e Fresh salad or crusty bread

Storage Tips

To maintain freshness, store pork pies wrapped in foil or airtight containers in the refrigerator. They
generally keep well for up to 3-4 days. For longer storage, pies can be frozen, though texture may slightly

change after thawing.

Frequently Asked Questions

‘What ingredients are needed for Jamie Oliver's pork pie recipe?

Jamie Oliver's pork pie recipe typically requires pork shoulder, pork belly, pork fat, flour, butter, eggs,



milk, salt, pepper, and spices such as nutmeg and mace.

How does Jamie Oliver prepare the pastry for his pork pie?

Jamie Oliver uses a hot water crust pastry made by melting butter in boiling water, then mixing it with

flour to form a sturdy dough that can hold the pork filling.

‘What is the cooking process for Jamie Oliver's pork pie?

The pork pie is assembled by lining a pie tin with the hot water crust pastry, filling it with the seasoned
pork mixture, sealing it with more pastry, and then baking it in the oven until golden brown and cooked

through.

Does Jamie Oliver's pork pie recipe include any special seasoning or
herbs?

Yes, Jamie Oliver often includes seasoning such as salt, pepper, nutmeg, and sometimes fresh herbs like

sage or thyme to enhance the flavor of the pork filling.

How long should Jamie Oliver's pork pie be baked?

Jamie Oliver recommends baking the pork pie for about 1 hour at around 180°C (350°F) until the pastry is
golden and the pork filling is fully cooked.

Can Jamie Oliver's pork pie recipe be made ahead of time?

Yes, Jamie Oliver suggests making the pork pie a day ahead to allow the flavors to develop and the jelly (if

added) to set, making it taste even better when served cold or at room temperature.

Is Jamie Oliver's pork pie recipe suitable for beginners?

‘While it involves making hot water crust pastry and handling raw pork, Jamie Oliver's recipe is detailed

and approachable, making it suitable for adventurous beginners willing to follow the steps carefully.

Does Jamie Oliver use jelly in his pork pie recipe?

Yes, Jamie Oliver often adds a pork stock jelly to fill the gaps in the pie after baking, which helps keep the

pie moist and adds extra flavor.



Additional Resources

1. Jamie Oliver's Comfort Food
This book by Jamie Oliver features a variety of hearty and delicious recipes, including his take on classic
pork pies. It emphasizes comfort and home-cooked meals using fresh ingredients. Readers can find easy-to-

follow instructions that bring traditional British flavors to life.

2. Jamie Oliver's Great Britain
In this culinary journey, Jamie Oliver explores iconic British dishes, offering authentic recipes with a
modern twist. The book includes a section dedicated to savory pies and pastries, such as pork pies,

showcasing regional ingredients and techniques. It’s perfect for those who want to master British comfort
food.

3. The Ultimate Meat Cookbook by Jamie Oliver
Focused on meat-centric recipes, this cookbook provides detailed instructions on preparing various cuts and
dishes, including pork pies. Jamie Oliver shares tips on seasoning, cooking times, and presentation to help

both novice and experienced cooks. It’s a comprehensive guide for meat lovers.

4. Jamie Oliver's Jamie's Kitchen: Recipes from the Restaurant
This book offers recipes inspired by Jamie Oliver’s restaurant kitchen, featuring rustic and flavorful dishes.
Pork pie recipes here are crafted with an emphasis on quality ingredients and traditional baking methods.

It’s a great resource for those wanting to replicate restaurant-quality pies at home.

5. The Art of the Pie by Kate McDermott
Though not by Jamie Oliver, this book is a definitive guide to pie-making, including savory options like
pork pies. It covers crust-making, fillings, and baking techniques, providing a solid foundation for crafting

perfect pies. Jamie Oliver enthusiasts will find it a valuable complement to his recipes.

6. British Pie: Classic and Contemporary Recipes
This collection celebrates the rich tradition of British pies, featuring classic pork pie recipes alongside
modern variations. The book delves into regional differences and the history behind each style. It’s an

excellent resource for anyone looking to explore pork pie recipes inspired by Jamie Oliver’s approach.

7. Jamie's Food Escapes: The Taste of Britain
Jamie Oliver takes readers on a culinary tour across Britain, highlighting local specialties including pork
pies. The book blends travel stories with authentic recipes, encouraging readers to try traditional dishes

with fresh, seasonal ingredients. It’s perfect for food lovers eager to experience British cuisine.

8. The Pie Room: Sweet and Savoury Pies from the Kitchens of the Pudding Club
This book offers a wide range of pie recipes, with detailed sections on meat pies like pork pies. It
emphasizes the importance of pastry techniques and flavor combinations. While not authored by Jamie

Oliver, its recipes align well with his style of hearty, flavorful cooking.



9. Jamie Oliver's Comfort Food 2

A follow-up to his original comfort food collection, this book revisits classic recipes with new twists,
including updated pork pie recipes. Jamie Oliver focuses on approachable dishes that bring warmth and
satisfaction to the table. It’s ideal for those who appreciate his culinary philosophy and want to expand their

repertoire.
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